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D E P A R T M E N T  O F  F O O D  E N G I N E E R I N G  

 

  In  2011,  Adıyaman Univers i ty ,  Department of  Food 

Engineer ing has s tar ted s tudent admiss ions  s ince the 

2012-2013 academic year .    
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  Miss ion & Vis ion  

       Miss ion  

The aim of  our  department i s  to know the food system 

wel l ,  to examine the ef fects  of  the system on human 

heal th ,  env i ronment,  socia l  jus t ice and economic 

development in  a real i s t ic  and object ive manner at 

the global  and local  level ;  Hav ing the necessary 

academic (technical  and technological ) ,  socia l  and 

cogni t ive knowledge and sk i l l s  to  contr ibute to the 

funct ioning and transformation of  the system in l ine 

wi th the susta inable development goal s ;  and to t ra in 

graduates  who can apply  these knowledge and sk i l l s  

in  the l ight of  cur rent developments  in  sc ience and 

technology wi th innovat ive and creat ive methods .  

 

Vis ion  

Food Engineer ing Department produces the 

sc ient i f ic  and technological  informat ion requi red for  
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the eth ical  operat ion and transformation of  the food 

system in  l ine wi th  the global  and local  susta inable 

development goal s ,  focus ing on human heal th and 

env i ronment;  work ing to use th i s  information on a 

nat ional  and inte rnat ional  scale wi th  a 

t ransdisc ip l inary  sys tematic approach in so lv ing the 

problems of  the age,  carry ing out  the act iv i t ies  

(technology t ransfer ,  sc ient i f ic  communicat ion) 

requi red for  the ef fect ive use of  the information and 

so lut ions  produced by a l l  s ta keholders  (pr ivate sector ,  

c iv i l  society ,  publ ic) and aims to be a department that  

act ively  contr ibutes  to  the formation of  pol ic ies 

af fect ing the food sys tem  

 

 



 

 

 

 

 

 

 

 

About  Food Engineer ing  

Food engineers  are engineers  who have knowledge 

and sk i l l s  in  the des ign,  product ion,  safety  and 

susta inabi l i ty  of  heal thy,  safe and h igh qual i ty ,  value -

added foods at a l l  s tages  f rom " farm to fork" .  

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

About  Depar tment  o f  Food Engineer ing  

 The miss ion of  the Food Engineer ing Department;  to  

t ra in  food engineers  equipped wi th  knowledge and 

sk i l l s  in  food engineer ing.  In  addi t ion,  i t  i s  to conduct 

sc ient i f ic  research and present i ts  knowledge and 

exper ience for  the benef i t  of  the food industry  and 

society .  

 

 

 

 

 



 

 

 

Job Oportuni t ies  for  Our  Graduate Students  

        Graduates ;  in  the pr ivate sector ;  They can work  

as  pro ject engineers ,  bus iness  engineers ,  investment 

specia l i s ts ,  consu l tants  and qual i ty  specia l i s ts  in  food -

related bus inesses .  They  can work as  engineers  and 

managers  in  the f ie lds  of  R&D, product ion,  qual i ty  

assurance, market ing, import  and export  of  the food 

industry .  S tudents  who success fu l ly  complete the 

program can apply  for  master ' s  and doctorate 

degrees in  the f ie ld of  Food Engineer ing or  in  other  

branches of  sc ience that accept s tudents  f rom th i s  

f ie ld.  In  the publ ic sector  of  food engineers ;  There are 

employment opportuni t ies  in  the Min i s t ry  of  

Agr icul ture and Rural  Affa i r s ,  Min i s t ry  of  Heal th ,  

Min i s t ry  of  Industry  and Trade,  Turk i sh S tandards  

Ins t i tute and munic ipal i t ies .



 

 

Highest  and Lowest  P laceme nt Scores According to 

Central  P lacement (Last  5 Years )  

According to the resu l ts  of  the p lacement 

announced by the Centre for  Assessment ,  Select ion 

and P lacement in  2017,  the s tudents  were p laced in 

our  department wi th the lowest score of  242,4855,  

whi le the h ighest score was 288 ,18069.  6  of  the 20 

s tudent quotas  opened in tota l  have been f i l led.  

According to the resu l ts  of  the p lacement 

announced by the Centre for  Assessment ,  Select ion 

and P lacement in  2018,  the s tudents  were p laced in 

our  department wi th  the lowest score of  249,54974,  

whi le the h ighest score was 304 ,29274.  3  of  the 15 

s tudent quotas  opened in tota l  have been f i l led.  

According to the p lacement resu l ts  announced by 

the Centre for  Assessment,  Select ion and Placement 

in  2019,  a s tudent was p laced in our  department wi th  

a score of  311,34573.  

38 s tudents  cont inue th ei r  education in  our 

department .



 

Course Catalogue  

1. Class 

Code                         Course Name ECT
S 

WCH 
T+A/C 

C/E La. 

First Semester 

AİİT101 Ataturk’s Principles and Turkish Revolution I 2 2+0/2 C T 

FİZ101 Physics I 4 2+2/3 C T 

GDM105 Biology 4 2+0/2 C T 

GDM109 Introduction of Food Engineering 6 2+0/2 C T 

KİM101 Chemistry 4 2+2/3 C T 

MAT101 Calculus I 5 3+1/4 C T 

TD101 Turkish I 2 2+0/2 C T 

YD101 Foreign Language I 3 2+0/2 C T 

Fall Semester Total: l 30 17+5/20   

Second Semester 

AİİT102 Ataturk’s Principles and Turkish Revolution II 2 2+0/2 C T 

ENF102 Basic Information Technologies 5 2+0/2 C T 

FİZ102 Physics II 4 2+2/3 C T 

GDM108 Engineering Drawing with Computer 4 1+2/2 C T 

KİM102 Organic Chemistry 5 3+0/3 C T 

MAT102 Calculus II 5 3+1/4 C T 

TD102 Turkish II 2 2+0/2 C T 

YD102 Foreign Language II 3 2+0/2 C T 

Spring Semester Total: 30 17+5/20   

YEAR TOTAL : 60  

2. Class 

Code                         Course Name ECT
S 

WCH 
T+A/C C/E La. 

Third Semester 

GDM203 Engineering Mathematics 4 3+0/3 C T 

GDM205 Mass and Energy Balances 4 3+0/3 C T 

GDM207 General Microbiology 5 2+2/3 C T 

GDM209 Food Chemistry and Biochemistry 5 4+0/4 C T 

GDM211 Engineering Thermodynamics 3 2+0/2 C T 

GDM201 Analytical Chemistry 4 2+2/3 C T 

MUH201 Statistic for Engineering 3 2+0/2 C T 

SOSSEC1 Social Elective Course 1 2 2+0/2 E T 

Fall Semester Total: 30 20+4/22   

Fourth Semester 

GDM200 Internship 1 0 0+0/0 C T 

GDM202 Fluıd Mechanics 4 3+0/3 C T 

GDM204 Heat and Mass Transfer 4 3+0/3 C T 

GDM206 Food Microbiology I 5 2+2/3 C T 

GDM208 Reaction Kinetics 3 2+0/2 C T 

GDM212 Instrumental Food Analysis 5 2+2/3 C T 

GDM218 Laboratory Technıques 4 2+2/3 C T 

MUH204 Occupational Health and Safety 3 2+0/2 C T 

SOSSEC2 Social Elective Course 2 2 2+0/2 E T 

Spring Semester Total: 30 18+6/21   

YEAR TOTAL : 60  
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3. Class 

Code                         Course Name ECT
S 

WCH 
T+A/C 

C/E La. 

Fifth Semester 

GDM301 Food Engineering Unit Operations 5 4+0/4 C T 

GDM303 Food Biotechnology 5 3+0/3 C T 

GDM305 Food Microbiology II 4 2+0/2 C T 

GDM311 Nurtition 4 2+0/2 C T 

GDM313 Food Packaging 4 2+0/2 C T 

GDM315 Fermentation Technology 4 2+0/2 C T 

GDMSEC1 Professional Elective Courses 1 2 2+0/2 E T 

SOSSEC3 Social Elective Courses 3 2 2+0/2 E T 

Fall Semester Total: : 3
0 

19+0/19   

Sixth Semester 

GDM300 Internship 2 0 0+0/0 C T 

GDM302 Fruit and Vegetable Processing Technology 5 2+2/3 C T 

GDM304 Cereal Processing Technology 5 2+2/3 C T 

GDM306 Oil Technology 4 3+0/3 C T 

GDM310 Food Additives and Toxicology 4 2+0/2 C T 

GDM324 Hygiene and Sanitation in Food Industry 4 2+0/2 C T 

GDMSEC2 Professional Elective Courses 2 2 2+0/2 E T 

SOSSEC4 Social Elective Courses 4 2 2+0/2 E T 

  Spring Semester Total: 30 15+4/17   

YEAR TOTAL : 60  

4. Class 

Code                         Course Name ECT
S 

WCH 
T+A/C 

C/E La
. 

Seventh Semester 

GDM403 Meat Science and Technology 5 2+2/3 C T 

GDM405 Dairy Science and Technology 5 2+2/3 C T 

GDM411 Cheese Technology 4 2+0/2 C T 

GDM413 Catering Technology 4 2+0/2 C T 

GDM423 Enzyme Science and Technology 4 2+0/2 C T 

GDM433 Senior Design Project 4 0+2/1 C T 

GDMSEC3 Professional Elective Courses 3 2 2+0/2 E T 

SOSSEC5 Social Elective Courses 5 2 2+0/2 E T 

Fall Semester Total: : 30 14+6/17   

Sekizinci Yarıyıl 

GDM404 Engineering Adaptation 15 0+2/1 C T 

GDM406 Product Development 5 2+0/2 C T 

GDM408 Food Projects Preparation Technique 5 2+0/2 C T 

GDM410 Problems and Evaluation of Local Food Business 5 2+0/2 C T 

Fall Semester Total: l 30 6+2/7   

YEAR TOTAL: : 60  

 

ECTS TOTAL: : 240 

                                                  NATIONAL GRADUATION CREDIT: 143 
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                                                                               Elective Courses 

 

2. Class 

Code                         Course Name ECTS 
WCH 
T+A/C 

C/E La
. 

Third Semester 

SOS201 Communication 2 2+0/2 E T 

SOS203 Enviromental Management Systems 2 2+0/2 E T 

SOS205 Engineering Economy 2 2+0/2 E T 

SOS207 Critical Analytic Thinking 2 2+0/2 E T 

SOS209 History of Science 2 2+0/2 E T 

SOS211 Volunteering Work 2 2+0/2 E T 

     

Fourth Semester 

SOS202 Public Relations 2 2+0/2 E T 

SOS204 First Aid 2 2+0/2 E T 

SOS206 Enviromental Pollution and Control 2 2+0/2 E T 

SOS208 Artifical Intelligence Methods 2 2+0/2 E T 

SOS210 Research and Investigation Techniques 2 2+0/2 E T 

     

3. Class 

Code                         Course Name ECT
S 

WCH 
T+A/C 

C/E La
. 

Fifth Semester 

GDM317 Cold Technique and Storage 2 2+0/2 E T 

GDM319 Food and Busıness Ethics 2 2+0/2 E T 

GDM321 Quality Control and Legıslation 2 2+0/2 E T 

GDM323 Material Science 2 2+0/2 E T 

GDM325 Food Preservation Techniques 2 2+0/2 E T 

SOS301 Patents and Industrial Designs 2 2+0/2 E T 

SOS303 Environment and Ecology 2 2+0/2 E T 

SOS305 History of Art 2 2+0/2 E T 

SOS307 Sign Language 2 2+0/2 E T 

SOS309 Operational Research 2 2+0/2 E T 

SOS311 Technology and Innovation Management 2 2+0/2 E T 

     

Sixth Semester 

GDM308 Research Methods and Techniques 2 2+0/2 E T 

GDM312 Food Quality and Safety Systems 2 2+0/2 E T 

GDM314 Special Food Technology 2 2+0/2 E T 

GDM316 Industrial Microbiology 2 2+0/2 E T 

GDM318 Food Machinery and Equipment 2 2+0/2 E T 

GDM320 Food Reology 2 2+0/2 E T 

GDM322 Sensory Analysis Techniques 2 2+0/2 E T 

SOS302 Entrepreneurship 2 2+0/2 E T 

SOS304 Ahi Community and Professional Ethics 2 2+0/2 E T 

SOS306 Production Planning 2 2+0/2 E T 

SOS308 Ergonomy 2 2+0/2 E T 

SOS310 Climate Change and Sustainable Management 2 2+0/2 E T 

SOS312 Career Planning and Development 2 2+0/2 E T 



 

FACULTY OF ENGINEERING, DEPARTMENT OF FOOD ENGINEERING, INTRODUCTORY BOOKLET 

2021-2022 

SOS314 International Relations     

     

4. Class 

Code                         Course Name ECT
S 

WCH 
T+A/C 

C/E La
. 

Seventh Semester 

GDM407 Design in Food Engıneering 2 2+0/2 E T 

GDM409 Aquaculture Processing Technology 2 2+0/2 E T 

GDM417 Poultry Meat Technology 2 2+0/2 E T 

GDM419 Food Economics and Management 2 2+0/2 E T 

GDM421 Sugar and Sugar Products Technology 2 2+0/2 E T 

GDM425 Functional Food Technology 2 2+0/2 E T 

GDM429 Emulsion Technology in Food Production 2 2+0/2 E T 

SOS401 Business Law 2 2+0/2 E T 

SOS403 Intellectual and Industrial Property 2 2+0/2 E T 

SOS405 Energy Conservation in Industry 2 2+0/2 E T 

SOS407 Business Administration and Management 2 2+0/2 E T 

SOS409 Factory Organization and Facility Planning 2 2+0/2 E T 

SOS411 Productivity Measurement and Analysis 2 2+0/2 E T 

SOS413 Project Management 2 2+0/2 E T 

SOS415 Energy and Environment 2 2+0/2 E T 

WCH: Weekly Course Hours 

T+U/K: Theorical + Application/Credit 

ECTS: European Credit Transfer System 

C/E: Compulsory/Elective 

La.: Language   (T: Turkish) 
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Address 

Adiyaman University (ADYU) 

Faculty of Engineering 

Department of Food Engineering 

Floor: 1 

02040, City Center / ADIYAMAN 

Telephone: +90 (416) 223 3808 

Fax: +90 (416) 223 3809 

Web: https://muhendislik.adiyaman.edu.tr/en/departments/department-of-

food-engineering   
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